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FOR TSIE NEW ENGLAND FARMER. 


RARE FRU ITS. 

Me Eprror—I 
the Horticultural Society of Boston, to the follow- | 
ing varieties of the .dpple, described in the “ Jour- 


nal of a Horticultural Tour through Flanders, Hol- | had a considerable number of them annually im- 


land, and the north of France, in 1817.” This) 
journey was undertaken at the suggestion of Sir 


a | ie Kxoor’ s * Pomologia,” (p. 35. tab. 10,) and in| 
\the “ Traité des 
\(n. 6.) Forsyru says “it is a beautiful fruit, red 
/next the sun, and of a fine yellow on the other 
would solicit the attention of | side. 


| DON as “a much esteemed German fruit, of a co- 


Joun Sincrarr, by a Deputation of the Caledo- | 
nian Horticultural Society, for the purpose of as- | 


certaining “any w or 
fruits and culinarfWegetables, which it might be 
desirable to introduce into Scotland.” 

Parrick Nett, Esq. the Secretary of that So- 
ciety, and the author of the article on Horticul- 
ture in the Edinburgh Encyclopedia, was one of 
the Deputation ; and from his intelligence and in- 
dustry, we may expect to derive some useful in- 
formation. 

The first variety which attracted the 
of the Deputation was the 

Compte d’Orm ; a new seedling apple, produced 


attention 


at Maestricht about the year 1800; said to be of | 


excellent quality, and has been cultivated for some 
years at Antwerp.—/(page 106.) 

Heere Appel, or Gentleman’s Apple—A large 
fruit, and good in the dessert; cultivated at Rot- 
terdain. —(page 127.) 

Zydehemd or Jerusalem Apple.-—Esteemed at 
Haarlem; the fruit of a rich glossy appearance.— 
(page 174.) 

Gravenstein.—* A large fruit, of a yellow Lue, 
with some markings of red. The pulp is not very 
tender, but abounds with juice of a rich flavor. 
If gathered before being fully ripe, it keeps well 
through the winter.” Thisexcellent variety, which 
is said to be a native of Denmark, has been intro- 
duced into Scotland by Duncan Cowen, Esq. It 
is figured in the “ Transactions of the Horticul- 
tural Society of London.”-—/(vol. iv. p. 523. t. 21.) 
and described in Forsytn, 7th edition, p. 105, as 
being “ round, somewhat flattened, and rather an- 
gular at the sides. The eye deeply sunk; skin 
smooth, of a fine clear straw color, streaked with 
red next the sun; flesh pale yellow, not fine in 
texture, juicy, with a high vinous sweet taste.—It 
ripens the end of October, and will not keep after 
the end of November.” 

Borsdorfer.—*“ Originated in Saxony, and has 
for many years, been considered one of the best in 
that country. There are two varieties.—The 
common or autumn Borsdorfer, when ripe, is of a 
yellowish color, with a little red on one side; the 
flavor pleasant, and the juice plentiful and sweet— 
the fruit of medium size. The other variety is 
called the Red or Winter Borsdorfer ; it is red on 
one side, and dotted with red on the other; the 
pulp white, but reddish at the core, and possessing 
the other good qualities of the autumn kind. The 
quality of the fruit continues to improve until 
May.” The tree is described as attaining a large 
size, and the blossom is said to be hardy, and not 
liable to he injured by the spring frosts.—/(page 
226.) This is prgbably the Borstorff of Forsyrn, 
and the Borsdorf or Queen’s Apple of Loupox.— 


uncommon varieties of | 


lis Postophe d’ Hiver. 


Sterdam, and is brought down the Rhine from 





— — ———— 


i It is figured i in Lasers y's * Pomone,” (t.7 i7. ff 6.) | the scll—newl broke n up ) land j is no doubt to be 
preferred—if it be not too wet.—A_ dry soil does 
| badly.—A cool and moist season is found best— 
but for this we depend on a kind Providence and 
no precautions, in planting, are of much avail. Of 
the manner of boiling, I say nothing.—A good 
/cook knows more than I do about that. 
| And now, Mr Editor, as respects my important 
things. 
in Lov- 1. As to manure.—I have this year had a little 
| experience that has proved a good lesson to me. 
The long red potato, which we all know is among 
our most productive ;—the Elam potato from 
Rhode Island, and the Chenango,—both excellent 
| kinds, and which grow good size,—these I 
planted round my corn field in two or three rows, 
and some of the long redsin a patch near the 
centre of the corn, and gave them the same care 
that the corn had, that is, three ploughings and 
hoeings, and the same manure, being a compost of 


Arbres Fruitiers,” by Duhamel, 


It is about the size of the Golden Pippin, 
and next in perfection to that celebrated apple. 
“The Queen was so fond of this apple, that she 
ported from Germany.” It is described 
nical figure ; color, yellow and green ; flesh, firm | 
and aromatic ; excellent for the table, 
till February.” 


and lasts 
The French name of this variety 
to a 

. . . } 
Frau-.Ipple.—This is a favorite apple at Am- 


Germany. “Itis truly a winter fruit; the size 
large, the skin brown, the pulp very hard, but of 
good flavor; it keeps firm not only over winter, 


but till July of the following summer,.”—p. 227. | @ year old, made up of about one half of clear cow 
In the summer of 1821, Mr Neruu visited @nd horse dung, and the other half of best meadow- 


France the second time, when the two following , mud; and I may add, I gave them the same ample 


varieties were highly recommended by M. Nor- quantity to the hill that I did the corn. An acre 
SETTE, the proprietor of a celebrated Nursery near Or more—adjoining the corn field, generally the 
the National Observatory, Paris. same kind of soil—I planted wholly with the 


blue nose potatoes, anda yellow potato, which I 
value much, and which I had from Quebee about 
‘four years ago. This acre or patch I had ma- 
nured with what we farmers call coarse, or long 
| dung ; being the moist and newly made manure ee 
of large and the barn yard and cellar, with a good mixture of 
beautiful fruit, and is in perfection for the table in refuse hay and straw, and nothing else. Now Poon 
February and March. A single apple will some- {Which I planted with the old compost manure, did 
times weigh more than a pound, and the tree is | not produce one third part as much as those with 
productive.” —/(p. 460.) {the new. I speak within compass when I say this. 
Five of the above varieties have recently been | The patch with the coarse manure turned out fa- 
introduced into the nurseries on Long Island, and , ‘mously—about a bushel for every ten or twelve 
are advertised for sale at extra prices. ‘hills, The others took so m: iny hills to the bushel 
Your obedient servant, ‘that I was ashamed to count them.—I impute the 
ADAMS | diffe rence sffely to the dung, and will take good care 
Providence, Nov. 11, 1829. | how I get caught so again. It could not well be in 
|the kinds of potato—for we plant no kind more 
POTATOES. | productive than the long reds. In saying all this 
Mr Fessenpen—In your paper of November 6, about manure, Mr Editor, I tell nothing new to 
much is said, and many authorities quoted, on the our good old practical farmers. ‘They understand 
subject of raising Potatoes, but nota word do I the thing perfectly, Whether it be better to put 
find, as to a few things, which, after all, are, in my the potato under or over the dung, in planting, I 
humble opinion, cf more importgnce than all the | offer no opinion, excepting my belief that there is 
rest ;—I mean manure, the formfof the hil!, and little or no difference. Generally, the manure is 
keeping the crop free from weeds. As to the dropped first. 
matter whether you plant a large or middle} 2. As to the form of the hill. I have noticed 
sized, or small potato, or whether you cut them in in New Hampshire and Vermont, where they un- 
pieces, or plant the sprouts only,—as a plain prac- derstand this matter as well, and have as fine 
tical man, I have only to say, what indeed some | crops as any where, that, instead of making the 
of your authorities intimate, that one large potato. | hill like a sugar loaf, they make it of about the 
(quite large,) or two or three of a middling size, | shape that the plough makes it where you plough 
(that is, a fair size for the table,) are far the most | | both ways, with the rows about three feet apart.— 
likely to insure a good crop. Why should not! Indeed, I believe they think but little drawing in 
your potatoes for planting be selected, as well as or hoeing up necessary, after ploughing beth ways. 
every other seed? I am inclined to think it bad |In this mode it is evident that, instead of the rain 
economy to cut and sprout for planting, merely | running off, as in the case of hilling up to a cone, 
with a view of saving seed. With partieular care, | the fiat hill receives it all, and gives room for the 
they may sometimes do well; but I apprehend |reots to expand, and does not expose a great sur- 
these cases to be exceptions, and that generally | face, all round, and near the roots, to be dried up. 
the cultivator is disappointed. Some seed issaved! 3. Keeping the potatoes free from weeds.— 
by it, but the labor is the same, and, so far as re-| Little need be said on this head. Nothing does 
gards cutting and sprouting, is increased. As to| well, if you let your ground run over to weeds. 


White Spanish Rennet.—“Is a long, cylindrical 
shaped apple, having a delicate skin, marked with 
a fine bloom or farina. It is one of the best and 
most ornamental apples for the dessert in the win- 
ter and early spring months. 

De Caux.—*“ Another Rennet 
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Nous but sluggards and bad cale ulators will pervait| 
it. In some land, perhaps, two ploughings will lo, | 
but generally, three are better, 
on circumstances. You have only io keep the 
weeds down, and that ought to be the rule as to) 
the number of hoeings. 

I beg you to excuse this simple and hasty ac- 
count, Mr Editor. It comes from a plain, practi- | 
cal man, who wishes to be useful, but who pre- | 
tends to no skill in writing. I will not trespass on , 
your time any further than just to add, that I mean 
no disrepect to theorists in farming. — Experiments, 
in every kind of useful product, l highly prize.— 
Still less would I decry the knowledge derived from 
books, and from the experience of other countries.— 
On the contrary, I think the common farmers are | 
greatly indebted to such gentlemen as put it in our | 
porver from books and otherwise, to improve in 
our crops, and fruits, and animals. Old “ Mas- | 
sachusetts Bay,” by these means may, if she will, 
become a garden; and I, for one, feel under great 
obligation to them for the aid they give us in ma- 
king the calling of the farmer so respectable, and | 
in placing themselves, as it were, among us. I) 
hope in mercy it will have the effect to induce | 
more of our fine country boys to remain farmers, in- 
stead of running into the city, and getting behind 
the counter. Biess you, Sir! I hope you do not} 
consider it degrading to be a farmer. I know you | 
do not, or you would not make the figure you do, 
as ditor, of the most valuable paper in the 
country. One advantage the farmer has over some 
other professions—he need never be idle. The | 


farmer’s work is never done; and “occupation is from the use of the land and manure, which I | to the field. 
‘think must be considered 


happiness” —so says Dr Pavey. 
Yours, most truly. 


A MIDDL ES SEX | FARMED. 


———— a | 


FOR THE NEW ENGLAND FARMER. 


MANGEL WURTZEL. | 

Mr Russeri—lI consider it a duty to make | 
publie such experiments as are likely to be of ge- | 
neral benefit to the community. If you think the 
following statements worthy of a place in your | 
paper, you are at liberty to insert them. 

The culture of the Mangel Wurtzel #@ surely an 
experiment, as there is none raised to my know- 
ledge in this part of the State. I was induced to 
make the experiment from reading an account of) 
its culture, in Fessenpen’s New American Gar- | 


dener, and accordingly planted one fourth of an | 


acre with one pound of seed which T obtained at | cinity have been, for several years, greatly injured, | summer. 
however, to get | and in some instances almost destroyed, by small | and others three leaves; some of them were graft- 


your establishment, not expecting, 


so large acropas those stated by Col. Power and | worms, or magg 
others ; but I have sueceeded beyond my expecta-|the plant. The 
/an inch in length, yellow, or straw color. Ex- 


tion. The soil is a sandy loam, upon a rocky, re- 
tentive subsoil, not naturally deep or strong. Last 
year it was planted with Indian Corn, and ma- 
nured with about 25 loads of fermented manure 
to the acre; and preduced about an average crop, 
say 50 bushels tothe acre, Last spring the ground 
was ploughed three times, once rather deeper than 
usual, harrowed and rolled, then furrowed three 
feet apart ; but it ought to have been but two; and 
about ten.loads of compost manure put in the fur- 
row, which was composed of about equal parts of 
argillaceous cleanings of ditches, barn yard, and 
barn window dung, heaped ard fermented to- 
gether. The manure was then covered by plough- 
ing back furrows upon the same, leaving the land 
in high ridges. I then passed a heavy ox roller 
over the ridges crosswise, which laid them in gen- 
tle swells, and compressed the soil and manure 


| the place of the common wheelbarrow wheel, with 


‘turnips and cabbages, 
plants were thinned, and Jeft about eight inches | 
/upart in the rows, and were hoed but once atfter- | 


| injured thereby. 
off early in autumn if they are not stripped off, ex- | 


| toes, but will not state them at this time, as [ have 
\extended this article beyond what I intended. I 
i will state, however, that I do not think it will 


/mended in some recent publication. 


| quantity, or its manner of culture from the Mangel 
| Wurtzel ? 


| tremity, 





| sagueher. (The roller can hardly he diepensed 
with if you wish your soil reduced to fine tilth, and 


following manner—first, a wheel made to fit in 








pegs in its cireumference, about 14 inches long, | 
Was run upon the ridges, making holes about four 
inches apart; and one capsule or berry, was drop- 
ped in each, and the earth pressed upon them ;) 
but from some circumstance one third of the | 
ground was left vacant, which was set with French | 
At the second hoeing, the | 


wards. The quantity of land after deducting that | 
part set with turnips and cabbages, did not exceed | 
twenty-seven square rods, from which I had} 
16,345 pounds after the tops were cut off. I have | 
vo doubt that the roots would have been as large | 
if the rows had been but two feet apart, as there | 
Was a space between, more than one foot in width, | 
that the leaves never covered. The leaves are | 


{ . . . 
excellent for swine and cattle ; a part of mine were | 


stripped four or five times, and the root was not | 
The leaves will dry up and fall 


cept a few at the crown, which I found most con- 
venient to cut off before pulling the roots, for they 
stand 8 or 10 inches above the ground. Cattle | 


jand swine devour the roots greedily, and 1 think 
\them excellent for fattening, | and milch cows.— 


Mine cost not more than one dollar per ton, aside | 


cheap fodder. 
I have tried two or three experiments on pota- 


answer to cat off the tops of potatoes, as recom- 
Does the sugar beet differ materially in quality, | 

Yours, &c. 

Southbridge, Nov, 2, 1829. 


[The Sugar Beet seldom attains the very large | i 
size of the’ Mangel Wurtzel, but is a more solid | 
root, om and PmReMiNN 





E. D. A. 


INSECT IN BARL EY. 


|! 
| 
| 
| 
——_———- 
| 
Mr Fessenpen—The crops of barley in this vi- | 


in the culm (stem, or stalk) of 
worms are about one tenth of 


amined at this time with a magnifying glass, they 
appear to be in the chrysalis, or second stage of an 
insect’s existence, semitransparent, and composed 
of a series of rings tapering off towards each ex- 
They are generally, if not always, found 
between the second and third joint of the first or 
principal stalk, which is by their operations ren- 
dered hard, brittle, heavy, and nearly solid. In 
some fields of barley, in this town the past season, 
nearly all the first stalks were by them rendered 
barren ; but suckers consequently became nume- 
rous, and produced about half the usual crop.— 
These worms are doubtless the larve, or young of 
some winged insect, probably a fly. They live 
through tle winter in the straw. They were first 
shown me last spring, by Col. NaTHANIEL FELTON, 





of hardened straw, broken by the flail into small 
| pieces, too heavy to be winnowed out, and which, 


This must depend | you cannot reasonably expect to succeed without.) | ‘of course remained with the grain, and could be 


| Abont the 12th of May the land was planted in the | separated from it only by the slow process of pick- 


ing them out by hand. Many of them are left in 
the field, the straw being cut off above, or in the 
midst of them, and these have the appearance at 
‘this time of being safely housed for winter. The 


| part of the straw occupied by them, being, by the 


change from its natural state, preserved from rapid 
decay which the other parts undergo. Most of 
those carried to the barn find their way back again 
into the field, either with the manure, or seed,— 
They probably become flies in May or June ; and 
as the chief business of an insect’s mature life is to 
propagate its species and to die, they immedi- 
| ately seek for and deposit their eggs in the sueccu- 
| lent stalks of barley, at that time growing in the 
tields. I have not discovered them in any of the 
other grasses, or species of grain. 

If my conjectures be correct, barley growing 
near Where it grew the year =" will be like- 
_ly to suffer most from their ravages. As far as my 
‘observation extends, this was the case the past 
season. 

Is there any way to destroy them? This is an 
important question, worthy the attentive considera- 
tion of farmers generally. 

Perbaps many of them might be destroyed by 
burning the stubble, where weeds, killed by the 
| frost, afford sufficient fuel at this season. 

Care should also be taken that those which are 
carried to the barn in the straw, be not returned 
Perhaps it may be found by observa- 
tion that these insects would never be able to es- 
cape from the dry straw ; if so, keeping the straw 
over one year would afford an easy remedy. 

ANDREW NICHOLS. 

Danvers, Nov. 9, 1829. 


FOR THE NEW ENGLAND FARMER. 


GRAFTING OR ANGE TREES, &c. 

Being of the same opinion with Mr Barrrerr, 
(New England Farmer, Oct. 30, 1829,] that there 
is little or nothing in the particular directions given 
in our books, on the art of grafting, inarching, bud- 
ding, &c., in May last I planted in the open 
ground, i in a bed of rich mould, ten orange seeds, 
which by the middle of August had produced 
plants three inches high ; they were then taken up 
and engrafted with orange shoots of the present 
Some of these shoots containing two, 


ed in the way recommended by Mr Kn»icur, 


| (Hort. Trans. v. | & 7,) and bound round with small 


threads of Indian rubber, previously soaked in 
water. These operations were performed with al! 
the nicety of which I was capable; the others 
were grafted in different modes, and some done 
purposely in a rough manner. All were then pot- 
ted ; some entirely in the finest white sand, which, 
when the plants began to push, was of course ex- 
changed for mould ; others in a little mould in the 
bottom of the pot, and then filled up with sand, so 
as to cover the wounded part; and the rest alto- 
gether in mould. They were placed under a hand 
glass, and shaded from a powerful sun. In six or 


eight weeks they began to push, and are all, to ap- 
pearance, doing equally well, with the exception 
of one of those done so carefully after the direc- 
tions of Mr Kxient, which damped off. Several 
of the shoots are at this time,three inches long, 





an intelligent farmer of this town, in small pieces 


and I hope to have them in bloom in the course of 














as gor tare 











Estee 


gg 











! 





Vol. VILL.—No. 18. 





AND HORTICULTURAL JOURNAL. 


139 








the spring. So tam induced to believe that all modes | 
of engrafting succeed alike. Is not this way of) 
propagating the orange tribe, which grows so | 
readily from geed, preferable to the tedious and | 
troublesome process of inarching, so generally in- 
use in our gardens. Here trees are not wanted | 
for fruit, but only for ornament ; raised in this way | 
or from cuttingg, which, if properly managed, shoot | 
readily enough, they would form sinall, but very 
handsome trees. 

I believe greenhouse plants, and perhaps all 
trees and shrubs which root from the cutting, and 
very few will not so root, can be successfully pro- 
Last spring I in- 


| 


pagated from the bud in sand. 
serted in sand a bud of the Greville rose, leaving 
attached to it the leaf and a portion of the wood 
as large as the head of a dressing pin, and covered | 
it with a bell glass, shading it four or five weeks. | 
At the same time I planted in another pot of sand, 
a fine cutting of the same rose. In seven weeks 
the cutting began to push ; and in nine the bud.— 
At the present time the largest shoot of the cutting 
js but three inches, while that from the bud is more 
than twelve. 

In August I tried experiments with other plants. 
A shoot of the Kerria Japonica, which strikes as 
freely as the willow, containing ten or twelve buds, 


was cut up so as to leave a line of the wood to 
each bud. These were buried in sand half an 
inch deep, the leaf standing up erect out of the 
sand:—the beautiful Calothamnus quadrifida, an 
inch of the wood furnishing fifteen buds—Welaleu- 
cacor anata, and hypericifolia, were successfully | 
subjected to the same experiment, the leaves of | 
the last plant being opposite and closely attached | 
to the wood, two with their buds were necessarily 
inserted together, and in such a manner as to half 
cover them with the sand. None of the buds of} 
the Kerria Japonica failed, and but few of those of | 
the others. ‘Trees grown from the bud in this | 
way possess the maturity, and other valuable prop- 
erties of the parent, together with the beauty of 
the seedling. It is my intention to prosecute my | 
experiments on those plants which strike with 
more difficulty as Cape Heaths, &c. In these ex- | 
periments a pot was filled with the finest white | 
sand, previously washed, watered, and left to drain | 
four or five hours. Holes were made with a goose 
quill, a pebble dropped into each, on which the 
bud was made to rest; the sand was pressed firm- 
ly down upon the bud, and afterwards a few drops 
of water were permitted to fall upon each bud from 
a sponge. The bell glass was forced down into 
the sand so as effectually to exclude the air, and 
only raised every day or two to wipe off the moist- } 
ure. I found that water given once a week kept 
the sand sufficiently moist. JAMES LEWIS. 
York, Penn. Nov. 7, 1829. 
CULTURE OF CAMELLIAS. 

[The following letter will be read with pleasure by the 
numerous cultivators of this beautiful plant, in this city 
as wellas in New York, where numerous complaints 
have been made of the abortive flower buds of the Ca- 
mellia at this season. The letter was not written for 


publication, but we trust the writer will excuse the lib- 
erty we have taken in presenting it to our readers. } 


Mr J. B. Russert, 

Dear Str—You ask my opinion of the causes 
of the fall of the buds of the Camellia without 
opening. It isa most vexatious disappointment 
after a twelve months’ care. It has occurred to 


| 
} 





me onee and once only ; and to a friend to whom I 
gave a double white, (worth, in my opinion, all 
the others put together, however curious they may 





'of the flower turns to a brown 


be,) I can only say, that in this limited experi- 
ence in two cases only, it was caused solely by the 
scaly insect. To professional gardeners, this  in- 
sect is familiar; to general readers, not so. In 
the camellia, it attacks the flower bud in prefer- 
ence, and at its insertion, in the stalk. Three or 
four of them are fatal to any bud. It requires a 
close observation to discover them. It seems, to a 
careless observer, to form a part of the plant itself, 
and to be a mere light brown speck on its surface, 


week or ten days before they are put up for seed. 
The best kind of seed is procured by cutting off 
the vines when they get to be about eighteen inches 
long, and planting them in hills. This will not in- 
jure the parent plant in the least. 

| By the by, I have heard much said about the 
beautiful blossoms of the sweet potato. I should 
‘like to know what color they are, as I have been 
in the habit of cultivating them for thirty years, 
and have never yet seen a blossom, 


A penknife will remove it from a single plant in a | 


parlor, or the point of a lady’s scissors, but it re- | 


quires patience, and early care, before the calyx 
color. Ona large 


scale, this remedy is inapplicable, and I cau only 


say, that from European cultivators, I learn, that 


boiling water has been found to be destructive to 
the insect, while its temporary use was not injuri- 
ous to the living plant. Of 
should be adopted in applying such a remedy.— 


course, great) care 
But while L state the only cause which has pro- 
duced the abortion and fall of my own flowers, in 
two cases only, J think it proper to say, that other 
causes may concur with the scaly insect, or even 
without it, to produce the total failure of the blos- 
soms of the Camellia. As it is, without question, 
the most beautiful parlor flower, putting forth its 
blossoms when they are most required, from No- 


‘vember to March, it would be proper to say, that 


it often suffers from too much water, and too [iltle. 
When not in growth, or in flower, its waterings 
should be sparing. At no time should it have a 
pan filled with water ; nothing could be more des- 
tructive to it. 
all plants, except aquatic ones; and are only 
adopted by ladies, who dread the moisture upon 
their paint, or carpets. They are perfectly right 


in preferring the more important object, but they | 


cannot hope that plants should flourish in a soil 


saturated with water. ‘To return to the Camellia. 


It is better adapted to the parlor than any other 


plant, but it must be kept free from insects. | 
think it probable that soot, or sulphur, or lime, 


| would, without the use of boiling water, produce 


this effect; but there are objections to their use, 
in a parlor, far surmounting any possible good ef- 
fects. 


‘ a 
In conclusion I may say, that parlor cultivation | 


is difficult with all plants. The air is often 
sionally to buy new plants than to see old ones in 


a constant state of deterioration. 


I shall send you the precise facts in relation to! 


my application of a European discovery of a ma- 
nure for orange trees. I shall do it without a 


theoretic feeling, for if any man living has a pro- | 


found contempt for all theories, on religious, moral, 

or physical subjects, ] may say “ My friend, I con- 

cur with you.” There is nothing certain in this 

world, which cannot be proved to be true by er- 

perience and by facts. 

[Items for the New England Farmer, from a correspon- 
dent in Ohio.] 

Having been in the habit of cultivating prairie 
land for many years, I have found that the best 
method to insure a crop was to plant on the sod ; 
all kinds of grain and vines succeed well in this 
way. Potatoes do best when the sod is turned 
over in the fall and stirred in the spring. 

Black cherry will poison cattle. One of my 
neighbors lost two valuable cows by eating the 
trimmings from one of these trees. 

Sweet potatoes should Jay on a dry floor for a 


Pans are generally destructive of 


' 
too 
dry ; always unnatural; and that it is better ocea- | 


[The following communication from R. Patten, 
Esq. a highly respectable farmer in this neighbor- 
hood, presents a case truly discouraging, but such 
us, we hope, may lead to aninquiry into the causes 
of the disorder, and discover acure. Mr Patten 

“stated ve rbally to us, that the difficulty could not 
proceed, he thought, from the food or water given 
his cattle, as no unusual feed was attempted, and 
the water was from a brook, at which they and 
other cattle, not affected, were always Watered, |— 
Ed. Newburyport Herald. 

DISEASE IN CATTLE. 

Mr Anten—A very 
peared among ny stock of cattle, during the pust 


singular disorder has ap- 


Stimmer, some account of which, by your le uve, 
may be the means of ascertaining its nature, and 
leading to a cure in cases like circumstanced. In 
and two 
died, and last week, one horse and one ox, in all, 


The first that died was, without 


June Jast, two cows, two oxen, hor:es 
eight creatures, 
found dead 


in her stall. The others lived between twelve and 


any previous symptoms of disorder, 


eighteen hours from the attack ; symptoms, heavi- 


ness about the eyes and loss of appetite without 


much apparent pain until shortly before death, 


when the became extreme 


the bodies, the intestines were found in a healthy 


agony On opening 


state, the vital parts not disordered, and no appear- 


ance of disease, save in the spleen or melt, which 


was enlarged to twice its usual size, and looked 

mortified. All the ordinary means for curing cat 

tle were used in these cases, A number of cattle 

| belonging to different persons in this neighborhood 

| liave died, apparently from the same cause. 

{ Yours, &c. 
ROBERT 


-Imesbury, Nov. 28, 1829. 


PATTEN. 


From the Journal of Health 

Change of Clothing.—By throwing off thick 
clothing too soon in the spring, and putting it on 
jtoo late in autumn, we run the risk of having fe 
vers in summer, and colds in winter. 

Exercise. —Throughout all nature, want of mo- 
!tion indicates weakness, corruption, inanimation 
and death. Trenck in his damp prison leaped 
‘about like a lion, in his fetters of seventy pounds 
| weight, in order to preserve his health: and an il 
|lustrious physician observes, “I know not which 
jis most necessary to the support of the human 
iframe, food or motion. Were the exercise of the 
body attended to in a corresponding degree with 
that of the mind, men of great learning would be 
‘more healthy and vigorous; of more general tal 
lepts; of ampler practical knowledge ; more happy 
jin their domestic lives; more enterprising, and 
| more attached to their duties as men. In fine, 
it may with much propriety be said, that the high- 
est refinement of the mind, without improvement 
of the body, can never present anything more than 
half a human heing, 
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Further extracts from Prince’s Treatise on the Vine. 
EARLY WHITE mMuscapine.—Lr, Cat. No. 3. 
White Muscadine, 
Amber Muscadine, 
Early sweet water, 
August sweet water, 
White sweet water, 
Chasselas mou ? 
Golden chasselas, y OF some collec- 
Chasselas de Fontainbleau, § tions. 


Of English authors. 


This isa round grape, with a thin skin, and of 
a delicate flavor; it is a great bearer, and resem- 
bles the white chasselas in almost every respect, 
except that itripens much earlier, being usually in 
perfection from the 20th tothe end of August ; in 
this vicinity and in Massachusetts in September. 
It is recommended as particularly suitable for the 
country, and for more northern latitudes, where, 
with attention, it will be sure to yield plentifully 


Of American collections. 


| this distinet from the white chasselas, [T will not, 
jundertake to say that it isso, until I have more} 


| fully tested it. 


CHASSELAS GRIS.—Pirolle. 
Gray chasselas. 
Mr Pirolle mentions having discovered in the 
|garden of M. Deschiens at Versailles, a superb 
j!arge fruited variety of the chasselas, round, of 
equal size, of a fine gray color, with the berries at 
‘a suitable distaxee from each other on the clusters, 
} which are well formed. The flavor of the fruit is 


very agreeable, though not equal to the chasselas 


| 'Thomery. 

PURPLE RUYAL CHASSELAS.—Pr. Cat. No. 72. 
Chasselas royal. 

Chasselas rouge royal. 





This is held in esteem asa table grape. The 
| berries are round, of a dark red or purplish hue, 





WHITE SWEET WATER,—Pr. Cat. Vo. 4. 
Pareyl druyf, of the Dutch. 


| This has large round white berries, much re- 
isembling the royal muscadine in appearance and 
\ taste, the skin and flesh being delieate and juicy ; 
the berries on the side of the bunch next the sun 
‘are often clouded with spots of a russet color. It 
is much esteemed, and ripens in September. I 
consider this as a variety of the chasselas, and I 
,should not be at all surprised if it should be iden- 
| tified with one of the other cultivated varieties, 
and probably with the white chasselas. 








! 
| TRANSPLANTING TREES. 

The present is the season of the year in which 
}the removing of most kinds of trees has been at- 
tended with the greatest success. The cherry tree, 
‘in particular, it is said by practical orchardists, 
/succeeds much better when transplanted in the au- 


and regularly. In this latitude itneeds no winter and of pleasant flavor, The whole aspect of the )tU™D, when, if it be carefully done, but few die, 
protection, and is one of the most suitable grapes | plant is peculiar, on account of the redness of the | and the greater part are but little, ifany, retarded 
for the purpose of supplying the city markets. I | foliage, and the tints of the same color which pre- _ their growth. Other kinds of fruit trees, also, 
de not notice this grape distinguished in the | yail on other parts of the vine. There are several | bear removing at least as well in the fall as in the 
French descriptions, so as to be assured of a cor-| other varieties which are Jess known, such as the | SPT!N§, with the exception of the peach and nec- 
rect application of the synonymes, and unless it be | violet chasselas, the black chasselas, and the chas- | rine. 1 hese do much better in the spring. We 
the Mornain or Morna-chasselas last described, it | selas de la madelene, with white fruit; of these advert to this subject in order to turn the attention 
must be synonymous with other of the varieties of I am not enabled to give detailed descriptions at|°! Our readers to the advantages resulting from 


the chasselas, but I venture the supposition that 
it is the same asthe preceding one. Some vines 
imported and sold among us under the two latter 
titles, have proved to be identically the same as 
our white muscadine. 
RED CHASSELAS.—Pr. Cat. No. 68. 
Chasselas rouge, Duh. 
Vitis acino medio, rotundo, rubello—Dvn. 


This is a sub-variety of the white chasselas ; 


‘ 
the bunch is commonly of smaller size, composed 


of berries which are not quite as large, and are 
slightly tinted with red on one side; those which 


are notexposed to the sun often remain a light} 


| the present time. 


croutat.—Pr. Cat. .No. 7. 
Ciotat, Duh. 
Raisin d’Autriche. 
Vigne lascini¢e. 
Parsley-leaved chasselas. 
Parsley-leaved muscadine. 
White parsley-leaved muscadine. 
Austrian grape. 
Tardaria grape. 





~~ lasciniato, acino medio, rotundo, albido. 
—Duun. 


The leaves of this variety are small and palma- 


ithe cultivation of good fruit, and to induce them 
to seize the present opportunity for setting trees. 
Setting aside the wants of every family, for its 
own necessities and convenience—although very 
few are well supplied with good fruit for their own 
use—and still, the demand in the market increases 
faster than the supply. In every part of the coun- 
try, villages are growing up, the population of 
which depends on purchasing for the supply of 
their wants ; and the complaint is almost univer- 
sal, that an adequate supply cannot be obtained, 
and, that such as is offered, is generally of an or- 
dinary quality. The market in this town is not 
supplied to a tenth part of the extent of the de- 


j ; aa : eae . ea. ‘ -| mand, with peaches, pears, plums, or eherries, and 
green. It ripens rather later than the white, being ted, being divided into five principal lobes, each of | °*°"'" I >| I ’ ’ 


at maturity about the 20th to 25th September. 


WHITE MUSK CHASSELAS.—Pr. Cat. No. 69. 

Chasselas Musqué, Duh. 

Vitis acino medio, rotundo, albido, moschate.—Dunu. 

The leaf of this is of less size, and of a deeper 
green than that of the white chasselas ; it is also 
less deeply lobed, but its border is more acutely 
indented. 

The bunch and the berries are nearly of the 
same size as the white variety, and the latter are 
rather more closely set and usually contain two 
seeds, which aré small and gray; the skin also 
much resembles the white in its firmness, but is 
not crisp and erackling like the Muscat; the color 
of the berry is yellowish white, and the pulp is 
white, approaching to green, with abundant juice, 
which is sweet and musky. It ripens at the end 
of September, and is considered superior to both 
the white and red varieties. If it is inferior to 
the white muscat, it has the advantage of earlier 


maturity, and will consequently succeed where that 
will not. 


YELLOW CHASSELAS OF THOMERY.—P*?, Cat. No. 71. 
Chasselas de Tomery. ° 
This grape is round, and of a yellowish color 
when ripe, it is high flavored and much esteemed 


asa table fruit, and ripens in September. Al- 
though several French authors of celebrity place 


| which is finely and deeply serrated, the edges be- 
| ing also indented ; its dissimilarity in foliage makes 
it easily distinguishable from every other variety. 
This has generally been considered as a variety so 
nearly allied to the white chasselas, as not to dif- 
, fer from it in its fruit; it nevertheless is very dis- 
‘tinet even in that particular ; the bunches although 
/similar in form, are much smaller and more thinly 
| furnished ; the berry not quite as large, nor quite 
asround, The growth is also far less strong, and 
the produce much less abundant; and, in fact, it 
is a weaker plant in all its parts, the size of the 
leaves being much less. The color of the fruit, 
flavor, and time of ripening, are however the same, 
although some consider the quality rather infe- 
rior, Its period of maturity is from the 15th to 
the 20th of September. ‘There is a variety of the 
chasselas called Ciotatin some French lists, whose 
leaves are not divided like the above, and it is not 
therefore, the genuine kind. 


RED PARSLEY-LEAVED. 


Raisin a feuille d’Ache, Duh. 
Persillade de Bordeaux, Rozier. 


Vitis apitfolio, acino medio, rotundo rubro.—Rozier. 

This is a sub-variety of the preceding, differing 
only from it inthe red color of its berries, and in 
its foliage more closely resembling that of parsley. 
It is much more rare than the former, and I have 
found great difficulty in obtaining it. 





though better furnished than formerly with apples, 
yet even of those, there is a great deficiency of 
such as are of prime quality. One individual, 
who raises a great many choice fall apples, has 
met with avery ready sale of them at 40 cents 
per bushel,* and, if he had sent them down the 
canal, he might have realized twice that amount 
for them. Being in Providence this fall, we took 
some pains to ascertain the state of the fruit mar- 
ket there, and were surprised to find, that nearly 
all the best apples for retailing, were brought from 
New York, at the cost of a dollar a bushel. There 
were, it is true, apples in the market which were 
raised in the vicinity, but they were, generally, of 
an inferior quality, and sold at a lower price. 
Apples, of just as good a quality as those ob- 
tained at New York, may be, and, to a limited ex- 
tent, are, raised in this vicinity. To what more 
profitable objeet can the farmer devote his atten- 
tion, than to increasing the quantity, so as to meet 
the demand for it? In most ¢ases, he will find a 
home market, if his fruit is prime, and when he 
does not, it will always be worth more than the 
cost of cultivation, to send down the canal. Last 
spring, a neighbor of ours sent a few barrels of 
apples down the canal, and each barrel sold for 
enough to buy four barrels of cider, this fall, al- 
though it takes three barrels of apples to make 
one of cider. Such are the benefits of a choice 








*Winter apples sel! at a higher price. 
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selection n in the kinds of fruit for cultivation. The 
best varieties of fruit will always meet a ready 
sale, and command a good price, however favora- 
ble the season may have been; while ordinary 
qualities must depend, for a sale, on the scarcity 
in the market, or the lowness of the price at which 
they are offered.— Worcester Spy. 
s 


BOSTON AND BRATTLEBORO’ RAIL ROAD. 

The Committee for examining the route for a 
rail road between Brattleboro’ and Boston, have 
been in this place the present week. They fol- 
lowed the course of the Nashua and Miller’s rivers 
to the Connecticut, thence, through Northfield and 
Vernon to this place. Mr Solomon Willard and 
Mr Henry Wilder are now making surveys of the 
route, and we understand that a report of their 
proceedings may be expected in December next. 








This report will be laid before the Legislature of | 


Massachusetts at its ensuing session, accompanied 
hy a bill for the incorporation of a company, to be 
entitled «“ The Massachusetts Rail Road Associa- 
tion.” 
will be asked from the State, 
feasibility of the undertaking willinsure the ready | 
support of capitalists. 





Application will be made | out any previous experiment. 


of the most important dincovery'e or improvement, | About on one gallon of potatoes is sufficient for a 
the Rumford premium, of a gold and a silver medal | pail of water. After the water has remained in 
of the value of three hundred dollars, and the | an undisturbed state for twelve hours, pour it off—~ 
farther sum of about fifteen hundred dollars in| the farina will be in a cake at the bottom. It is to 
money, it being the interest of the said donation | be dried slowly before the fire, being rubbed occa- 
for the two years. Applications for this premium | sionally between the hands, to prevent its becom- 
founded on any discovery or improvement, coming | ing lumpy, and it is then fit for use. The French 
within the conditions prescribed by Count Rum-| prepare an extract from the apple in the same 
ford, addressed to the officers of the society, will, | Way; but this is expensive, as the farinaceous part 
of course, be duly attended to, | of the apple is very small. 


~ CULTURE O1 








* SILK. 

At the Fair of the Hamilton County Agricultu- 
ral Society, held in the vicinity of Cincinnati, | 
on the 17th ult. two fine specimens of domestic | 
sewing silk were exhibited, to both of which the | 
premium of the Society was awarded. The first | E CONOMY IN FEED FOR CATTLE 
specimer. was pronounced equal in beauty fineness, | SWINE, 
and strength to any imported silk. The other spe- | It has been recommended, in stowing away the 
cimen, offered by Mrs P. Parker, consisted of up- | busks of corn in the fall, to wet them with brine. 
wards of 300 skeins, of various colors. As an en-| Between every layer of husks, 


couragement to others who may be disposed to | in thie kness, 
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AND 


of about 6 inches 
after itis well trodden down, apply 


It is not contemplated that any assistance | make ‘the experiment, it may not be uninteresting la thorough sprinkling of brine, as strong as it can 
as it is believed the | to mention the following facts :— 


be made ; but take care not to use so much of the 
“She commenced the business this year, with-| brine as to cause the husks to heat and become 
The worms were} mouldy, The cattle, while salted 


eating such 


during its present session, to the Legislature of) fed on the native mulberry leaves, collected in the | husks, will not need any other salt than what is 


| 


| 


this State, for leave to bring in a bill at the next | 
session, for the incorporation of a company in this 
State, to be entitled «The Franklin Rail Road | 
Association,” 
confidence in the success of the undertaking, and | 
we doubt not that every facility possessed by the | 
citizens of Vermont for aiding its execution, will | 
be cheerfully and promptly tendered.— Brattleboro’ 
Reporter. 





VERMONT LYCEUM, 

Ata meeting of the members of the Legislature 
and other citizens, held at Montpelier on Thursday 
of last week, it was resolved unanimously, that it 
is both desirable and practicable, thata Lyceum 
be established in every town in the State; and a 
committee, consisting of three in each county, 


Was appointed to carry the resolution into effect. | 


— Ibid. 





SEA FLOWER. 

Among the curiosities exhibiting at one of the 
New York museums, the Gazette of that city 
mentions the 
Flower, which changes its form and appearance 
constantly, but never exhibits the same figure 
twice. “It inhabits, (says Dr Mitchell,) the Bay 
of New York, and ranks deservedly among its ad- 
mirable varieties. Possessing neither bone, tendon, 
er limb—the creature, nevertheless, enjoys the 
power of contracting and dilating itself, and of 
changing its form and attitude so as to afford a 
very interesting spectacle. It has been called the 
‘Animal flower, the Sea Anemone, and by several 
other names.” Dr Mitchell refers the interesting 
and changeable thing to the family of Actinia. 





Rumford Premium.—The American Academy 
of Arts and Sciences, in conformity to their vote 
accepting the donation of Count Rumford, will, 
at their statute meeting in May next, take into 
consideration the discoveries and useful improve- 
ments which may come to their knowledge, which 
shall have been “ made and published by printing, 
or in any way made known to the public in any 
part of the continent of America, orin any of the 
American islands, during the two preceding years 
on heat or on light ;” and will award to the author 


| the worm in leaving the cocoon does not cut the | growth.” 


ivi , led the & |made excellent raisins from his own grapes this | 
, = > > af | » 
iving substance called the Sea} year, with very little trouble ; 





woods by her children. Having no suitable appa- | contained in the fodder thus prepared, 
ratus for reeling, Mrs Parker spun the silk from{ An English writer says, that swine will 
the cocoons. ‘This is a great saving of labor, but! much faster on warm, than on cold feed. 


fatten 
“Corn 


The Boston Committee feel full | the silk, although perhaps equally as strong, is not | and cold water will make them healthy, but warm 


so even as that which has been reeled. She thinks | beverage is considered as requisite to a quick 
* . 
Some English farmers, he says, “ keep 


s Ss 5 aS asi . y 1e | » > j 8s i ’ ¥ ” 
fibres of the silk, but only presses them aside, as | two or three little store pigs in the fatting stye 


| she found no difficulty in spinning those balls from | While the fatting hogs are taking their repast, the 


which they had escaped. The rearing of these | little ones wait behind them, and as soon as their 
worms, the manufacturing and the coloring of the | betters are served, lick out the troughs. 
silk, amounting to 230 skeins, are the results of| “ Besides the advantage of having by this ex- 
Mrs Parker’s first effort at the introduction in our | pedient, no waste, nor foul troughs, there is an- 
vicinity of this important branch of domestic in- jother. ‘The large pigs rise alertly to their work, 
dustry.— Balt, American. lest the small ones should forestal them ; and fill 
Troy, N. Y. Senti- | themselves the fuller, knowing that they have it 
| not again to go to. 

‘The disadvantage of this practice is, I under- 





Raisins.—The editor of the 
nel says he has received specimens of raisins, pre- 
pared by Mr Learned, of Lansinburg, from grape, 
or sweet water, as it is usually called, and cost no | stand, the large ones are — to bee > ae 
other trouble than cutting off the clusters, and | over the little ones, especially in a confined stye. 
putting them twice into an oven after baking | If, however, they had a separate apartment as- 


bread. Dr Spafford, of the same place, has also | signed them, with an entrance too small for the 
fatting swine to follow them, this disadvantage 


would be in a great measure remedied.” 





ROYAL NURSE RY AT MU NIC H. 


i 
! 
one species of his | 
grape is the same as that from which the bloom | 
raisin is made. 





A writer for the Gardener’s Magazine, in de- 
POTATO FARINA. scribing the above named nursery, says, “ We 


The farina obtained from potatoes is now an| have at present 900 sorts of apples, 400 sorts of 
article of commerce in Scotland, where very fine | pears, 80 sorts of plums, 200 sorts of cherries, 
samples of it are brought to market. It is stated | 90 sorts of vines, and 60 sorts of peaches and 
to be quite equal to genuine arrow root, and is| apricots, exclusive of other sorts of fruits, culti- 
sold at about half the price of that preparation. | vated here. 

Mixed with wheaten flour in the proportion of one-|__ “ There is also a collection of fruit trees in pots 


third, it is a great improvement to household | here, of more than 1500 different sorts, which 
bread, and is light of digestion. Sir John Sin-| wes formed at the same time as the rest of the 


clair’s mode of preparing the farina is perhaps 
generally known ; but the following short account 
of the process for domestic use may not be unin- 
teresting :—Into a pail of clean water, place a fine 
colander or coarse sieve, so that it may be two 
inches in the water; grate the potatoes, when 
pared, into the colander, taking care from time to 
time, to agitate the pulp in the colander, so that 
the farina may fall to the bottom of the pail. 
When the fibrous part which remains in the co- 
lander, or sieve, has accumulated so as to impede 
the washing of the farina into the pail, remove it. 


collection, and is yearly increasing ; it facilitates 
the study of the sorts, and has the advantage of 
taking up little room.” 





NORTH-EASTERN ASPECT FOR A NUR 
SERY. 

The same writer above quoted, observes that 
“The Royal Central Fruit Tree Nursery at Wey- 
henstephan, near Frreysing, of which I am the di- 
rector, has a north-east aspect. The soil is of 
lime and marl, mixed with sand, andthe trees 
reared there are so hardened by the operation of 
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the air and cold weather, that they are enabled to | white, delicate, and as farinaceous, apparently, as 
. . ’ a ” . m4 
bear any other climate with greater ease. wheat flour itself. We are pleased to learn that 
~ PRIME POTATOES. Mr Russexw’s seed store, No. 52, North Market- 
The Editor has received trom various quarters, | 8'reet, will soon be supplied with 30 or 40 bushels 
samples of potatoes of peculiar excellence, pre- | 0! these fine roots for sale, being the whole of 
sented by the cultivators of this valuable vegetable, | the last year’s crop, and the only potatoes of their 
Some of these have already been mentioned with | kind in existence. 
comments expressive of our appreciation of their | 
d qualities. Others have not yet been acknowl- ; es 
good 4 ‘ . ~gorang ) ae .| A meeting was held on the 16th inst. at Con- 
edged, for want of time to select, cook, taste of, |. By “ema hea Sr he tellin 
iadiciously discriminate between the different|° ~ 28, “ONE OF about my genvomen, 
CE pe eS ae |most of whom were Delegates from different 
kinds of flavor with which different samples have!) Othe ee « - iciiios aaa alta 
oe - towns in Middlesex county, for the purpose of ta- 
regaled the palate, and the quantities of nutriment|). : ; 2 gies 
hi hw hould a ater ae king into consideration the expediency of formiug 
which they should seem respectively to afford. : 
were well if acommittee of men of taste could be 
chosen for the purpose of deciding on the merits 
of the different varieties of this exceilent esculent, 
which “ is the most universally liked, and ean be 
used longer in constant succession by the same in- 
dividual without becoming unpalateable than any 
other vegetable.” 
Among other donations of this description we that proposed, and several other gentlemen gave 
7. $ ; cgay ~ | their sentiments relative to the systein of supervi- 
have received from a valued friend in Worcester, |. hit ea aren ae 4 
; i le Ee lta, ein | and mutual instruction, whieli is the anticipa- 
yarreio OLE *S, raise zcicester F v are . ‘ ° ° ° 
3 it A ' he tast * Tt b ted result of the Society they wished to establish 
quite equal to any we have ever tasted, 1e bar- ile Meese ; 
. ‘ i a cling. = «=s“AAdter passing é te at if Was 
rel contained three sorts, viz. the J€Jercer Potato, = ae nip Aine “ a “ph aes yer ES 8 “ 
>xpedie ‘ yr i ) { 4yee and transact- 
the Btack Rusticoat, and the Red eyed Polato. The} . | : aid : 
eutioman to whom we are obliged for this sub- | "8 °°" other business, preliminary to this object, 
7 ‘ s¢ i >: - . ° ‘ 
Stans oe : the Delegates moved in procession to Concord 
stantial token of friendship, states, that, “ the Mer- a ee ae pony I a 
cer potato yields very largely, perhaps equal to a suas te ‘ i ee wi ‘ “ 9 2 Aap o 
Pi . 1¢ . : c rere a part oO 1@ order oO rweday. Ajiter 
any potato in the country, and for eating in the hal “lie. 
. , . rae ; a prelude of excellent and well performed Music, 
latter part of the winter and spring, is very excel- ‘ . “- ; 
: . the Rev. Dr Riprey addressed the Throne of 
Jent, and by some is preferred to any other kind. | 7, . s ‘bie ran es 
. - . A Grace, with a fervent and appropriate prayer. 
For myself, | prefer the black rusticoat to any |r. Oo by ‘ ee ae 
e sotato ‘for the table, af any season of the Chis was followed by an address from the Hon, 
other potato tor > i 5 seas M et : 

; . Mr Evererv. 
year. It does not yield largely, though on newly very short notice, was everything which could 
ploughed greensward it produces about as much : : oo ae : va ar 

shoe Ietendl It sells in this place for 50 | have been anticipated from the talents, patriotism, 
as other kinds. sells in this place for 50 per , > ; 
é‘ and philanthropy of the speaker. It was one of 
cent more than any other kind, except the Butman er py s ep gute 
om hich vield rly.” {the happiest and highest efforts of a powerful mind 
yotato, Which yields very poorly. ; ; : é 
Ww ‘ neur in pini yn ho our friend with re | which ever riveted the attention of an enchanted 
econe Oop { F Pee | . r ° 
a ‘ : audience. We shall attempt no analysis, sketch 
gard to the good qualities of the Rusticoat ; but | “yrs ii pete, nie ” 
hink tt Mo, : ine a eae I abridgment of its contents; but are happy to 
think the Mercer, even at this time of the year, . . ; eee 
ocr nln tar: : “| state that the Orator’s consent to its publication 
little, if any itsinferior for the table; and as TUT ai teeta neh ee ek eet ceeeiiie wen 
Mader .| has bee ained, ¢ require 7 
produce is said to be more abundant than that of |" nga inane ie Mes PEL aS 7 ie 
pega RY ea . | eulogy to insure it a circulation as extensive, as its 
the other kinds mentioned above, we should be in- aiesalin teens: tamenaeiinlaaés 
. ; . . srits are transcendent. 
clined to give the Mercer potato the preference for ie ah al ie ei, ih Chia a, 
- } cs . fe rere. = > » . 
cultivation, The Red eyed potato is good, but not 7 iis case rage li 
: ; 7 ° took of an excellent dinner at the Middlesex Ho- 
reeminent. . 
“a ; , , tel. At the close of the repast, the Rev. Dr Rip- 
We have likewise received some fine potatoes ‘ ‘ : Se 
: io , LEY delivered an interesting and affecting address, 
from the Rev. Mr Caren of South Boston, which eid enniihes ii a eneiieen > SS 
: ‘i , “rs ney which concluded with a sentiment, expressive of 
are called Hubbardston Potatoes, from having orig- . aaa ing ; 
AO BNE TI ideation tae th the high estimation in which the talents and pub- 
inated in tha nace, ise are excelicen O 1e . . - 
ye : . : lic services of the Hlon. Mr Evererr were re- 
table, large and fair, and appear as if their produce scaled Mee italia, -aeih Tah eneiiiial oe 
might b¢ abundant, but with regard to this last) >" = al om : aa _ Ana, sensei int 
particular we have no precise information. _ asa ti eaasieth etal yagi oath cial 
\ ; Sled ts Miemant tin —— servations, which were such as became the re- 
An unknown friend in Eastport has sent us a 


barrel of what he calls the Blue Nose Potato from aponaent ond Gee: anoniom, > on orgs are 
: gg poet and a social glass closed the festive part of the 
St John. ‘They are recommended by him for ba- 


H ry’ . at -7s) > Vee 
king or roasting only—and for that purpose they proceedings. The Delegates, again assembled for 
are certainly excellent. 

But the ne plus ultra of all possible potatoes— 
the kind which caps the pinnacle of perfection, and 
comes as near the double superlative of the Greeks 
as any eminent edible can ever arrive at, we have 
received from a gentleman cultivator in Essex 
County, who prohibits the mention of his name. 
These are the fourth year from seed, obtained 
from potato apples or balls, and we do not know 
whether they have been named, though it appears 
to us they merit a name above that of any other 
variety of their species. They are ripe early 


MIDDLESEX COUNTY LYCEUM. 





a County Lyceum. 
chosen: Moderator, and the Rev, Dr Wa ker, Sec- 
vretary. Mr Jostan Hlonerook, who has been a 
| prime mover, and eflicient agent in most of the in- 
stitutions of that kind, which have been organized 
in this State, gave an able and lacid explanation 
(of the objects and uses of associations similar to 





following 


Officers of the Middlesex Lyceura 
Hox. EDWARD EVERETT, President. 


Hon. Samuen Hoar,Jr.) 7. 4: 
Dr A. B. Tuompson § § vices Feesetonts. 


Lemvuex Suartuck, Recording Secretary. 
Dr Jostan Bartiert, Corresponding Sec’y. 
Natruan Brooks, Esq. Treasurer. 


CURATORS, 
Rey. James Walker, 





The Rev. Dr RieLey was) 


This address, though prepared ata | 


business, adopted a’ constitution, and chose the | 


————— eee 





Rey. D. 5. Southmayd, 
Rev. S$, White, 

Dr Samuel 8, Dana. 
Brignron Market.—Monday, Nov. 16, 
(Reported for the Chronicle and Patriot.) 

Cattle —3322 at market. The market through. 
out the day was exceedingly dull and languid— 
the drovers seemed half inclined to try the experi. 
| ment of raising the price of Beef, but the barrellers 
| would not take ; and in fact seemed quite indiffe. 
|rent whether the drovers acceded to their former 
|prices or not, and in consequence arramgeiments 
| Were made to have many large lots packed on ac- 
count of the drovers. We are not aware that 
prices of market Beef varied materially from the 
last two or three weeks. 

Sheep.—5375 at market, and not more than one 
half sold. It would seem, that in the opinion of 
| the purchasers, the increased number of Sheep at 
/market offered a favorable opportunity to reduce 
the prices to their former low standard, but the in- 
voices of the drovers showed conclusively that it 
| would not answer. We omit prices. 

Swine. —1159 at market—we ought perhaps to 
add Sor 600 which came to market during the 
past week, but as they were not at market this 
day, we have omitted them in our present number. 

| Quite a number of sales were etlected, but notwith- 
standing, the market must be considered as very 
low and dull. The prices were lower than at any 
previous day this season, 





| 


| Horticultura!—Among the fruits left at the Hall 

of the Mass. Hort. Society, on Saturday last, were 

“the following :— 

| From Hon. Joux Lowes, specimens of the “ Syl- 

jvange Verte pear;’’ a superior pear, supporting its 

oo character, and description in the following 
etter.— 


| “]send for trial alater specimen of the Sylvange’ 


| Verte, shewing that it isin eating for nearly three 
/months. In this respect it agrees perfectly with the 
| French description—yet it would be proper to re- 
| mark, that I am not settled in my own opinion wheth- 
|er Mr Knicur was not mistaken in the name. The 
mass of evidence is certainly in favor of his accura- 
| cy, but there are serious difficulties in the way. The 
| only possible means of reconciling them, is the sup- 
| position that our nearly tropical heats, unknown at 
| Verdun, in latitude 42,3 deg. north of Quebec, may 
| occasion this change. Be its name what it may, it has 
| not, on the whole, its superior in this country of ithe old 
or new varielies. Ihave had a peck of them from 
\three small twigs. Cultivators will, of course, un- 
| derstand, that it is uncertain whether the single pear 
'now sent, is a fair representative of 50 pears which 
| 1 have tasted, and they must in some degree rely 
| upon my judgment of it; which is, that. in point of 
| flavor and texture it ranks with the five or six first 
pears now known, though perhaps inferior to some of 
them, but its chief excellencies consist in 
| Its enormous size— 
| Its beauty from that cause— 
Its duration, which extendsthrough three months, 
and lastly, its extreme productiveness. 
J. LOWELL.” 
From 8. Downer, specimens of the “ Lewis pear,” 

(of Roxbury) a seedling. This pear is in size a little 
under medium, and will compare with the Crasanne 
in appearance more than any other pear ; it is not so 
flat, but more pear shaped ; hasa stemone anda quar- 
ter inch in length, set in a little cavity, the blossom 
end indented with a large open eye ; the flower leaves 
lay flat back on the bottom—skin of those growing 
on the outside of the tree yellowish green, and dark 
green with cloudy spots those growing the inside. 
Flesh whitish, and fine grained, melting, buttery and 





in the Warren Colburn, Esq, 


season, said to be productive, round, 


juicy, not so high flavored as many pears, but very 
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pleasant, and will be a popular eating fruit with peo- 
ple generally—it is sought after by our market-men, 

and is selling for six and seven dollars per bushel— | 
it is a great and constant bearer, (it bears largely to | 
a fault) and being anative, and seedling of recent 

origin, makes it valuable; alsothe tree being accli- 

mated, it 1s not subject to so many accidents, as ma | 
ny of our delicate foreign trees. By having it grow | 
in cultivated ground, you may be sure of a great 
crop; the tree is vigvrous, and makes good sized and | 
sound wood ; the branches are long, and hang weep- | 
ing, like our common willow. It begins to be in eat- | 
ing by the middle of November, and some years has 
continued till last of January. 

A drawing of the above mentioned fruit has been 
taken fur the Horticultural Society. Specimens 
also of the winter Warden, some of them weighing | 
twenty ounces; a superior pear for baking, and to| 
preserve. : veh | 

From 8S. G. Perkins, Esq. eight different varieties | 
of pears, sent without names, and not known by any | 
one present. A part of them very fine and hand- | 
some ; some medium, and others not in eating. Also, | 
specimens of handsome “ Chaumontelles,” very high i 
flavored, melting, juicy, and may rank with our fine 

ears. 

From Mr Young, (Boston) specimens of his fine | 
large baking pears, having weighed, some years, 
twenty-nine ounces. As the tree is on the decline, 


it would be well for those members desirous of ob- | 'Times—British Painters— United States of America~Quar- for cash. 


taining scions of the above pear, to procure them, as 
Mr Youne has kindly offered to serve any that will 
apply. No variety like this is known to us. 

From Mr Esenezer Crarrs, specimens of the 


Napoleon pear, past their best time for eating, but | farin, five miles from Boston Market, under good improvement, APPLES. best 
| having good and convenient buildings. and well fenced. Also, ASHES ‘ : 
saad ? 


melting, and full of pleasant juice. 

From Apams Foster, Esq. of Providence, a box 
of Apples, accompanied by the following note :— 

“| have forwarded to the Hall of the Horticultural 
Society, a box containing specimens of three varie- 
ties of the apples, which are extensively cultivated in 
this state, under names different from those which I 
think they deserve. Their true name I wish to as- | 
certain. 

“If they should not be recognised by the Society, | 
as belonging to some well known varieties, I shall | 
claim them to be of Rhode Island origin. 

“There cannot be any doubt, however, respecting | 
the kind marked No, 3. 

“During the winter, I expect to forward specimens | 
of some new and valuable kinds, approaching very 
near, if not equal to the Baldwin, which is my favo- 
rite apple. Your obedient servant, 

Providence, Nov. 6. A. FOSTER.” 





} 
From Mr Samvuen Cuanprer of Lexington, a| 
box of fine Apples, with the following note :— 


*{ send asample of winter apples taken from a 
seedling growing on the farm of Mr Francis Ricu- 
axpDsoNn in Chelmsford ; the tree has been in bearing 
about 12 years, is about ten feet in height, has re- | 
markably slender limbs, resembling somewhat the | 
weeping willow. ‘The fruit upon the tree grows in| 
thick clusters, resembling onions bunched. Mr Ricu- 
ARDSON has five or six young trees engrafted from 
the original, which have just commenced bearing, 
from one of which, he took this year, over a barrel 
of fruit. He was able to reach every apple upon the 
tree with perfect ease, standing on the ground. He 
thinks the trees will never attain a greater height 
than aboutten feet. The fruit is in eating from No- 
vember to May. Mr R. politely offers to send the 
Horticultural Society a sample of the fruit and some 
scions, next April. He is desirous they should give 
aname for the apple. 

Respectfully, yours, &c. 

Lexington, Nov. 14. 8S. CHANDLER.” 

Other fruits, &c. were presented by Mr Wextp 
of Roxbury, (a seedling apple)—and Mr Erastus 
Crap of Walpole. 

(( 7" In consequence of the advanced state of the 
season, it has been thought best to suspend the 
weekly exhibitions of new fruits, &c. till next spring. 
—If, however, any new and valuable late varieties 





| subscriber, or sent direct per mail, will meet attention.— Any 


should be found, or come into eating late, the Com- 
mittee will thank the persons to send them to the | 
Hall of the Society for examination. | 

J. S. Skinner, Esq. of Baltimore has politely | 
offered to present to the library of the Society acom- | 
plete set of the American Farmer, in ten volumes. | 





> Dr STORER’S Fifth Lecture on Entomology, | 


'onthe Instincts of Insects, exhibited in various ways, 


will take place at Tremont Hall, on Tuesday evening 
next, at 7 o'clock. 


. ay q . " “Sipe . ! 
Correction.—In the piece in the last N. England Farmer; | 
130th | 


entitled ‘ Notes and Observations on the Vine,” at the 
page, middle columa, 18th line from the top, after the word 
** seems,” the word not should be inserted. The passage will 
then read thus, “ But in this country, where we are so seldom 
annoyed by hail storms, a vertical wall with a coping, seems 
[not] indeed the most eligible; for during,” &e. 

But as the passage now runs, there is a manifest contradiction 
throughout that whole paragraph. 


. ins " “ oa. Fut ze . | 
To CorresronveNts.—F. W. A. next week, with some 


remarks; also, an article from Maine, on Butter. We wish we 
could hear oftener from the “ Middlesex Farmer,’’ who has this 
week enriched our columns 





Edinburgh Review, 

The 98th number of the Edinburgh Review is just published | 
by Wetis & Livy, and contains arucles on the following | 
subjects:—The Utilitarian System of Philosophy—Sadler on | 
Ireland—The Drama—Malt and Beer Duties, Licensing Sys- 
tem—Military Education—Gothic Architecture—Signs of the 


terly List of New Publications. Published quarterly, by Wells | 

& Lilly, Court street, Boston, at $5 per annum. Nov. 20. | 
To Farmers. 

To be let, and entered upon the first of April next, a small | 


to be sold or exchanged for a farm in New England, or real es- | 
tate in Boston, twelve hundred acres of good fand in that part 


| of the state of Ohio called the Connecticut Reserve, in a town | BEEF. mess 
fast settling. | : 


tf Nov. 13. 


Inquire at No. 1 Union-street, or this office. 








Farm Wanted. 

Wanted a first rate Farm, containing 50 to 100 acres 
of Land, with a guod and convenient House, Barn, &c 
situated within 20 miles of Bostcn, and not more than 2 
miles from some thickly settled village. 

Letters addressed to “ R. B. H.”’ of Boston, (postage 
paid) giving a very particular description of Farms 
offered, will receive immediate attention. 

Oct. 30. eptf 


Peaches, §c. on Plum Stocks suitable for Northern 
Climates. 





WM. PRINCE has now in his Nurseries, Peach, | 


Apricot, Nectarine and Almond trees, of a num- 
ber of the choicest kinds, inoculated on Plum 
Stocks, which it is well known renders them more 
hardy, and better calculated to succeed in any cli- 
mate. He has also 20,000 Plum Trees, comprising nearly all 
the various kinds, inoculated on the Celebrated Plum Stock 


which has been so highly recommended by different writers. | 


For northern climates these bear a decided advantage over 
those on Peach Stocks, Of Pear Trees he has a very large 
quantity, of thrifty growth and fair size. Orders left with the 


one sending a line to that effect will receive the Catalogues im- 
mediately per mail. J. B. RUSSELL, Agent, 
Nov. 20. 2t 





Grape Vines. 
For sale at the Brighton Nursery, 5500 Grape Vines, 
in prime order for transplanting, among which are, 
Isabella, 


Sweet Water, 800 
White Chasselas, 600 
Black Hamburg, 600 


Black Cape, 300 
Also, Wyatt’s Black cluster, white Muscat, St Peter’s, 


™ |__ PRICES OF COUNTRY PRODUCE. 


—— 


Bland’s Grape Vines, Rose Bushes, &c. 
5O Vines Bland’s pale red Grapes. 
30 do. Alexander, or Schuylkill Muscadel do. 
10 do. Isabella do. 
50 varieties choice Roses, fine and large bushes. 
Fruit Trees, Shrubbery, Bulbs, Arc. 

For sale at gardea and nursery of 8S. Downer, Dorchester, 
by Rufus Howe. 

Also, treble, double and single distilled Rost Water, and 
double distilled Peach WarER, at wholesale and retail. A 
supply of the above is also constantly for sale at Mr C. Wade’s 
Porter Cellar, No. 12 Merchants Row. 2t . Nov, 20. 


Hat Store. 
THE Subscriber offers for sale at his store, 29 Washington 
street, a first rate assortment of Hats, comprising all qualities, 
among which are his four dollar hats, which he recommends 
with confidence to the public, as being a superior article at the 
price. 
Also—Misses Black and Drab Beaver 
Latest London Fashion, elegantly trimmed, 
Nov. 20. FIs STEPHEN W. OLNEY. 


Bonnets, of the 


To Nurserymen. 
Bor saie at the New Nursery, Elm Hill, adjoining Rurus G, 
Amory, Esq’rs. farm, 
7000 Pear Seedlings, and 500 four years old Stocks; 
8000 Appie Seedlings, and 100 two years old; 
375 Cherry trees, half the number budded with good fruit ; 
2200 Young Peach ‘Trees, half the number is budded with 
fruit of the best kind; 
Some of the soft and thin shell Almond ; 
200 Black Walnuts and Butternuts, one year old. 
Some White Mulberry Trees will be sold ata very low price, 
JOHN J. KENNEDY, 


Or % 


Roxbury, Nov. 20, 1829. 





—— 








| FROM 
m ° - (barrel, 175 2 25 
ot, first sort, = - - - ton. (125 00130 00 
Peart, first sort, - - - * 1125 00 130 00 
| BEANS, white, - - - bushel, 100 1 25 
. -  barrel.| 9 00 
Cargo, No. 1, ;  Y 7 50 
Cargo, No. 2, - de 6 &p 
| BUTTER, inspected, No. 1, new, pound, 13 1%) 
CHEESE, new milk, - : . “| 6 8 
Skimmed milk, - - 6 2 3 
| FLOUR, Baltimore, Howard-street, - barrel. 6 Yo 6 25 
Genesee, - ° - 66 6 ( 6 12 
Rye, best, - - - - “ | 375 400 
GRAIN, Corn, - - - - bushel. 62 63 
tye, - - - ” 65 68 
Barley, - - -@ a 67 
Oats, _ = #.'@ « | 36 38 
HOG’S LARD, first sort, new, - pound, 8 00° 8 50 
LIME, - - - - - . cask, | 85 90 
PLAISTER PARIS retails at - | ton. | | 3m 
PORK, clear, ° ° - barrel. 15 00 16 00 
Navy, mess, ° - | & | 4200 12 50 
Cargo, No. 1, - . “ | 12 00) 12 50 
‘SEEDS, Herd’s Grass, - . bushel. | 2 00 
Orchard Grass, - oe i | 3 00 
Fow! Meadow, - - .% =e 3 00 
Rye Grass, - - Be 4 00 
"Tall Meadow Oats Grass, - - 3 uD 
| Red Top - - ° ° “ | 62; 100 
Lucerne, - ° ° - ‘pound, 38 5D 
White Honeysuckle Clover, ae 334 5D 
Red Clover, (northern) - aa 7 8 
French Sugar Beet, - - 7 1 50 
WOOL, Merino, full blood, washed, - 4 38 “ 
Meriuo, ful! blood, unwashed, “sy 20, 25 
Merino, three fourths washed, “ 3 33 
Merino, half blood, - - “ 2% w» 
Merino, quarter washed, = - | 2 24 
Native, washed, - - - «| 25) > 
Pulled, Lamb’s, first sort, - | “ 35 36 
Pulied, Lainb’s, second sort, “ | 26 27 
Pulled, “ spinning, first sort,| 30; St 

PROVISION MARKET. 


CORRECTED EVERY WEEK BY MR HAYWARD, 
( Clerk of Faneuil-hall Market.y 





Red Muscat, Black Frontignac, white do. Black Mus- | 
cadine, white do. (genuine) white Hamburg, Flame | 
colored 'Tokay, Black Muscat, Black Constantia, Early } 
Oval, Golden Chasselas, Grizley Tokay, Lombardy, 
Hunewell’s fine black, Blue Cartagon or Hopkins, Mil- 


ler’s Burgundy, Bland’s Virginia, Orwigsburg, Elsin- | 
burg, Catawba, &c. at various prices, mostly 50 cents 


each. 
{-? Orders for any of the above left with Mr Russexr, 
at his Seed Store, No. 52, North Market-street, will 
meet prompt attention, and the Vines will be delivered 
by hin. Novy. 6. 


BEEP, best pieces, - - - ‘ und 
PORK, trek, best pieces, ° aw? | 
whole hogs, - - o 
VEAL, - - < -« “ 
MUTTON, . at ter Se! we 
POULTRY, - - + « « “ 
BUTTER, kegandtub, - - - | “ 
Lump, best, ° oj, * 
EGGS, - - - - - - | dozen.| 
MEAL, Rye, retail, - - © - |bushel.| 
Indiaw, retail, - - +2 | * | 
POTATOS, o ¥ a _ “| 
CIDER, [according to quality,} - ibarrel.| 


























144 " NEW ENGLAND FARMER. Nov. 20, 1829. 
MISCELLANIES. The shovlder-blade of lamb, and bacon and eggs, FOX GRAPE WINE. 

Seineenwcetishaetiiineti etameet were soon on the board, and we commenced de-| The editor of the Lynchburg Virginian has 

PRESCRIPTION AGAINST DYSPEPSIA AND predations. “Have you any cider, madam, and | been furnished by Dr Owens with the following 


HY POCHONDRIA. 


An honest and a temperate life— 

No dealings with the apothecary, 

And from this maxim never vary— 
On no account engage in strife ; 

Be moderate in your appetite, 
Amusement take, and exercise, 
Avoid the cares that life supplies ; 

In country walks take much delight, 
Little confinement, much enjoyment,— 
And continual employment. 


EXCERPTS. 
The world is a great book, of which they that 


never stir from home read only a page.—ugus- | lating our watches by a clock which was wound | North: Market Street. 


tine. 


HumbJe wedlock is better than proud virginity. 
—Ibid. 


A fu’ purse never lacks friends. —Scotch. 


Too much diflidence, as well as too forward a | 


disposition, may impede a man’s fortune. 
A smallneglect sometimes breeds a great mis- 


chief—for want of a nail, the shoe is lost—for | 


want of a shoe, the horse is lost—for want of a 
horse, the rider is lost. 


He who says what he likes, hears what he does 
not like.— Spanish. 


He that spares when he is young, may spend 
when he is old. 


It is a miserable hospitality to open your doors 
and shut your countenance. 


Men, apt to promise, are apt to forget. 
Provide for the worst, the best will save itself. 


Quality without Quantity is little thought of— 
Scotch. 


Quick returns make rich merchants. 

Reprove thy friend privately, commend him pub- 
licly.—.Solon. 

Prosperity engenders sloth.—Livy. 


Love is a sweet tyranny, because the lover en- 
dureth his torments willingly.—Vephas. 


If rich, be not elated ; if poor, be not dejected. 
-——Socrates. 


He is richest who is contented with least—for 
content is the wealth of a nation. 

No grief is so acute but time ameliorates it.— 
Cicero. 

Bear and blame not what you cannot change. 
—Publius Syrus. 

Pardon others often; thyself, never.—ZJb. 

Depend not on fortune, but conduct.—Jb. 

Hope is a working-man’s dream.—Pliny. 

Despues de cumplido aquello que el apetite pide, 
el mayor gusto que puede venir, es apart arse de 
donde le alcanziron.— Don Quizote. 





From the Boston Ceniinel. 


AN EASTERN LANDLADY. 

“ How long before dinner, madam?” “ When 
ye see it on the table, I guess ye ’ll know,” was 
the rapid answer. “True, very true,” said @pas- 
senger, “we did not think of that.” “Guess ye’d 
best bring thoughts along with ye ;” and in atwink- 
ling darted towards the frying-pan in the kitchen. 


how is it?” said my friend. “Here’s cider, and 
there ’s water—try which you like best, and you'll 
soon find out ‘ how ’tis,” said our attendant, with 
an aspect tart enough to make good vinegar of the 
whole mug. Ali this was of course very amusing, 
and we felt ina humor to make further experi- 
ments, “ The clock seems rather slow, madam— 
a good half hour at least, behind our time.” “ The 
clock’s a good clock enough—none o’ yer wood- 
en clocks—nearer right than any of your watches, 
1’ll warrant—we wind it every Monday.” We 
found this rather sharp shooting for us. Having 





/make peace ; and for this purpose, proposed regu- 


| up so carefully; but even this submission did not 


| prevent an expression of countenance—a kind of | DUPONT’ 





been worsted every time, we were disposed to | j; An Apprentice, in a Book Printing Office. 


| 


receipt for making wine from the American do. 
mestic (fox) grape :— 

“ To every bushel of fox grapes, add twenty. 
two quarts of water ; mash the fruit, and permit 
it to stand 24 hours ; then strain it through linen, 
and to every gallon of juice, add two pounds of 
brown sugar; fill the cask about three-fourths full, 
and let it stand open for 14 days; then close the 
bung.” 








a 


Wanted, 

An intel- 

gent boy from the country would be preferred. 

inquire at #ie New England Farmer Office, No. 5 
tf Oct. 23. 


») 
~ 





Powder at 2s per lb. 
S POWDER, quality warranted, for sale a 


| emphatic twist, as who should say, “ Nobody Cares | Copeland’s Ammunition Store, 65 Broad st, at retail. Alsc 
} e . 2 T Cc * a ° - - 
, about your watches.” » By this time the blueberry | SHOT, CAPS, &c. of the best quality—cheap for cash. if 


| pie was finished, and the table nearly cleared by 
this active waiter, who disposed of the plates as 


what’s the damage?” Damage,” said she, knit- 
ting her brow, “ what @’ ye mean by damage? No 
damage done here, as I know of.” “We mean 
how much to pay for the dinner? ” “ There’s the 
owner, ask him—why d’ ye ask me?” We merely 
thought you would be able to tell the price of a 
good dinner that you prepare so often.” “I guess 
we don’t tell all we know, and if we did, it would 


old host, who sat quietiy smoking his pipe at the 
window, and the bill adjusted.. By this time our 
worthy pattern of the laconic was seated in the 
rocking chair, knitting with all conceivable velo- 
city, when one of our number, by way of experi- 
ment, had the temerity to ask her, if she had ever 
visited the White Hills. “ White Hills—no—what 
should I go there for?” “ Perhaps to enjoy the 
grand scenery,” said he. “Have you ever been 
there ?” was soon retorted upon us. “ Never—but 
going fast as possible.” Well how d’ you know 
the scenery is grand? I guess you go by hearsay.” 
This was too much for us; the stage was “ ready,” 
and we made a precipitate retreat. 





The Slothful Farmer.—The Committee on Agri- 
cultural Products and Farms, of the Hillsborough 
Agricultural Society, at their late Cattle Show, re- 
ported that—“ Few are the instances in which 
their eyes have met with the farms of negligent, 
careless, or intemperate husbandmen. They have 
occasionally, as if it were no more than for light 
and shade in the picture of our country, seen the 
farm of the slothful ; his grassland worn out—his 
crops spindling up in weakness for want of nutri- 
ment—his fences prostrated—his farm covered 
with bushes—the brake, the barngrass, the burdock 
and the thistle, flourishing finely under his adminis- 
tration, in every corner of his farm—the avenucs 
to his house, thronged with wood, chips, and lum- 
ber, for the benefit of the neighboring surgeons— 
his windows without glass, and stuffed with old 
hats or rags—and the rude winds every day ma- 
ing new ravages upon its buildings. With him, 
nothing has its place, nor is anything repaired, only 
as necessity urges. Disorder and confusion tri- 
umph in all his affairs, and he elearly exhibits a 
character disgraceful to his profession, and injuri- 
ous to the community.” 





rapidly as she rattled her tongue. “ Now, madam, | 





not be much neither.” Resort was now had to the | 








Roots of the Pie Plant or Tart Rhubarb. 

A supply of the roots of the Rheum palmatum, or 
Tart Rhubarb, or Pie Plant, an excellent article for 
early summer use, (see N. E. Farmer, vol. vi. page 290, 
and Fessenden’s New American Gardener, article Ruv- 
BARB, for its culture and uses.) The roots are large, 
and in fine order for transplanting this fall 


_For sale at the Agricultural Warehouse, No. 52 
North Market street—priee 25 cts. per root. Oct. 16. 


Tomato Mustard and Ketchup. 

For sale at the Agricultural Warehouse, No. 52 North 
Market street, Tomato Mustard, an excellent article for 
beef steaks, roast meats, &c. made in the best manner 


) by a person regularly educated at the business in Europe 





—price 50 cents per bottle—also, Tomato Ketchup, pre- 
pared by the same person, in different sized bottles-- 
prices 50, or 33 cents per bottle. Oct. 16. 





New England Farmer’s Almanack for 1830. 

Just published by Carrer & Henper, corner of 
School and Washington-streets, and by J. B. Russexr, 
No. 52, North Market-street, the Vew England Farmer's 
Almanack for 1230. By Tomas G. Fessenpen, editor 
of the New England Farmer. 

This Almanack, it is thought, will be found to be con- 
siderably improved upon that of the preceding year. 
The Astronomical calculations have been prepared and 
revised with great care by a gentleman of this city—the 
tides particularly noted—a complete Calendar of the 
Courts fof each state in New England, including the 
Probate Courts of Massachusetts—the Sun’s declination 
—a table of Roads and distances from Boston, &c. and 
seventeen pages of miscellaneous articles, principally 
upon Agriculture and Gardening. 

{-> Country traders and others supplied upon the most 
liberal terms, by the thousand, groce, or dozen. 

Sept. 1s. 





White Mulberry Seed. 
Just received at the Seed Store connected with the 
New England Farmer, No. 52, North Market-street, 
20 Ibs. White Mulberry Seed, raised at Coventry‘ 
Conn. this season, and saved expressly for us. War- 
ranted of the very first quality. Sept. 4. 


No. 35, New England Farmer, wanted. 

A liberal price will be paid at this Office, for any num- 
ber of copies of No. 35, vol. vii. of the New England 
Farmer. 

Printers with whom we exchange, and others who do 
not preserve files of their papers, will oblige us by re- 
turning that number by mail. Oct. 30. 

















Published every Friday, at $3 per annum, payable at the 
end of the year—but those who pay within sixty days from the 
time of subscribing, are entitled to a deduction of fifly cents. 

(> No paper will be sent to adistance without payment be- 
ing made in advance. 

Printed for J. B. Russretx, by IL. R. Burts—by whom 
all descriptions of Printing can be executed to meet the wishes 
of customers. Orders for printing received by J. B. RusskLt. 
at the Agriculiural Warehouse No, 52 North Market Street. 
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